
 
 

2011-2012 Dinner Theater Season Menu 
                        For reservations call Midi Restaurant  218-727-4880 

Enjoy a cocktail or glass of wine from the bar before the show and during intermission 
 

FRIDAY DINNER AND SHOW  $ 40 
Champagne Chicken 

Fresh tarragon, champagne cream sauce, chicken 
Wild Rice Pilaf 

Caesar salad with Tuscan croutons 
House Made Cheese cake topped with raspberry sauce 

European crusty rolls & butter 
   

SATURDAY DINNER AND SHOW   $ 45 
Roast Beef with wild mushroom Pinot Noir sauce 

Chicken Champagne 
Extra virgin olive oil mashed potatoes, green beans w/ bacon 

House salad 
House made flourless chocolate decadence cake w/ chocolate sauce 

European crusty rolls & butter 
                  

SUNDAY MATINEE    $35 
Applewood smoked bacon, Tomato and Cheddar cheese Frittata 

Champagne chicken 
Wild rice pilaf 

Fresh seasonal fruit 
House baked cheese cake topped with raspberry sauce 

European crusty rolls & butter 
 

Gluten Free or vegetarian menu choices.   Please indicate your choice when booking tickets. 
Pasta Napoli 

Penne pasta, fresh basil, house made mozzarella cheese, tomatoes 
Chicken Andalucia 

Chicken breast, capers, olives, tomatoes, lemon infused olive oil 
feta cheese and lemon rice 

Grilled Salmon w/ Balsamic Reduction 
Salmon, balsamic reduction, lemon rice 

 

                  DINNER THEATER GIFT CERTIFICATES MAKE A GREAT GIFT!  Call Midi 218.727.4880 
 

BOOK YOUR HOLIDAY PARTY OR SPECIAL EVENT AT MIDI  
WITH ENTERTAINMENT BY CHANGE OF PACE PRODUCTIONS! 
View Entertainment Options at www.changeofpaceproductions.com   
                                                                          Click on “Troupes for Hire”                   


